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2005 Sottimano Barbaresco Cotta 
RATING: 93 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2010 - 2025 
SOURCE: WA, #179 Oct 2008 

The 2005 Barbaresco Cotta is the most  open of these 
wines. This round, generous  wine flows with masses of 
ripe dark fruit intermingled with sweet toasted oak and 
balsamic nuances. There is wonderful integrity of fruit, 
all supported by wellintegrated tannins and a vein of 
acidity thatframes the wine beautifully. This is 
anothersuperb wine from Sottimano. 
Anticipatedmaturity: 2010-2025.Sottimano is one of the 
leading producersin Barbaresco. Readers should check 
outIssue 178 for value-priced wines from thisestate, 
which has been on a roll for a fewyears. Simply put, 
there are few, if any,growers in Barbaresco that offer 
this levelof consistency throughout their entirerange. 
Sottimano’s 2005 Barbarescoshave always shown 
superb balance. Theyare on average slightly fresher 
than the2004s, with a touch less 
concentration,something that is very much in 
keepingwith the qualities of the vintage.A Marc de 
Grazia Selection, various American importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300,Vin 
Divino, Chicago, IL; tel. (773)334-6700, and Estate 
Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Antonio 
Galloni 

2006 Sottimano Barbera d'Alba Pairolero 
RATING: 89 points 
PRODUCER: Sottimano 
FROM: Alba, Barberad'Alba, Piedmont, Italy 
VARIETY: Barbera 
DRINK: 2008 – 2011 
SOURCE: WA, #179 Oct 2008 

The 2006 Barbera d’Alba Pairolero is adense, full-
bodied wine endowed withmasses of ripe dark fruit. 
Still quiteprimary, the wine reveals only shades ofthe 
chocolate, spice and mineral nuancesthat are buried 
below the fruit. Today the2006 doesn’t appear to have 
quite thedelineation of the very finest vintageshere, yet 
this remains a delicious, mouthfillingBarbera. 
Anticipated maturity:2008-2011.Sottimano is one of the 
leading producersin Barbaresco. Readers should check 
outIssue 178 for value-priced wines from thisestate, 
which has been on a roll for a fewyears. Simply put, 
there are few, if any,growers in Barbaresco that offer 
this levelof consistency throughout their entirerange. 
Sottimano’s 2005 Barbarescoshave always shown 
superb balance.They are on average slightly fresher 
thanthe 2004s, with a touch lessconcentration, 
something that is verymuch in keeping with the 
qualities of thevintage.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
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tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Antonio Galloni 

2005 Sottimano Barbaresco Fausoni 
RATING: 92 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2010 - 2022 
SOURCE: WA, #179 Oct 2008 

The 2005 Barbaresco Fausoni isremarkably dense and 
fruit-driven in thisvintage. Raspberries, flowers, 
mentholand sweet spices flow from this 
mediumbodiedBarbaresco. The wine offersoutstanding 
length and well-integratedtannins. A few years of bottle 
age shouldhelp the wine settle down a bit.Anticipated 
maturity: 2010-2022.Sottimano is one of the leading 
producersin Barbaresco. Readers should check outIssue 
178 for value-priced wines from thisestate, which has 
been on a roll for a fewyears. Simply put, there are few, 
if any,growers in Barbaresco that offer this levelof 
consistency throughout their entirerange. Sottimano’s 
2005 Barbarescoshave always shown superb 
balance.They are on average slightly fresher thanthe 
2004s, with a touch lessconcentration, something that 
is verymuch in keeping with the qualities of 
thevintage.A Marc de Grazia Selection, variousAmerican 
importers, including MichaelSkurnik, Syosset, NY; tel. 
(516) 677-9300,Vin Divino, Chicago, IL; tel. (773)334-
6700, and Estate Wines, Ltd., SanRafael, CA; tel. (415) 
492-9411-Antonio Galloni 

2005 Sottimano Barbaresco Curra 
RATING: 92 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2012 - 2025 
SOURCE: WA, #179 Oct 2008 

The 2005 Barbaresco Curra is drop deadgorgeous. Like 
the Fausoni, it offers aprofile of ripe red fruit, menthol, 
flowersand spices, but there is greater detail,clarity and 
precision here. With airsuggestions of leather, tobacco 
andlicorice develop, adding further complexity.The 
tannins build on the finish, suggestingthe wine is in 
need of further cellaring. Theuse of French oak is 
masterful. Simply put,this is an outstanding effort. 
Anticipatedmaturity: 2012-2025.Sottimano is one of the 
leading producersin Barbaresco. Readers should check 
outIssue 178 for value-priced wines from thisestate, 
which has been on a roll for a fewyears. Simply put, 
there are few, if any,growers in Barbaresco that offer 
this levelof consistency throughout their entirerange. 
Sottimano’s 2005 Barbarescoshave always shown 
superb balance. Theyare on average slightly fresher 
than the2004s, with a touch less 
concentration,something that is very much in 
keepingwith the qualities of the vintage.A Marc de 
Grazia Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300,Vin 
Divino, Chicago, IL; tel. (773)334-6700, and Estate 
Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Antonio 
Galloni 

2005 Sottimano Barbaresco Pajore 
RATING: 93 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2015 - 2025 

The 2005 Barbaresco Pajore has put onenormous 
weight since I last tasted itnearly a year ago. This 
massive, broodingBarbaresco flows from the glass 
withwaves of ripe dark fruit, menthol, spices,minerals 
and French oak. The tannins arebroad, but the wine has 
more than enoughstuffing to provide balance. This is 
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SOURCE: WA, #179 Oct 2008 thefreshest and most vibrant of these 2005Barbarescos, 
and will accordingly requirethe most patience, but it is a 
gem.Anticipated maturity: 2015-2025.Sottimano is one 
of the leading producersin Barbaresco. Readers should 
check outIssue 178 for value-priced wines from 
thisestate, which has been on a roll for a fewyears. 
Simply put, there are few, if any,growers in Barbaresco 
that offer this levelof consistency throughout their 
entirerange. Sottimano’s 2005 Barbarescoshave always 
shown superb balance. Theyare on average slightly 
fresher than the2004s, with a touch less 
concentration,something that is very much in 
keepingwith the qualities of the vintage.A Marc de 
Grazia Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300,Vin 
Divino, Chicago, IL; tel. (773)334-6700, and Estate 
Wines, Ltd., Sanf C ( )Rafael, CA; tel. (415) 492-9411-
Antonio Galloni 

 

2007 Sottimano MateSottimanoA Brachetto Dry Red Table wine fromPiedmont, Italy 

Source Reviewer Rating Maturity  

Wine Advocate 
#178 Aug 2008 

AntonioGalloni 90 Drink: 2008 - 2011  

The 2007 Mate (Brachetto) is a quirky wine, but it is drop-dead stunning. Anexotic array of strawberry jam, spices, 
sweet amaro medicinal herbs and pinkpeppercorns emerge from this medium-bodied yet intense wine. The wine 
isbest served slightly chilled and is an ideal match to fine salumi and prosciutti.It is a gem. Anticipated maturity: 
2008-2011.I can’t think of too many properties that have made such huge strides inquality as Sottimano has. 
Recent bottles of the 2001 and 2004 BarbarescoPajore revealed an enormous leap in elegance and finesse. 
Fortunately,Sottimano’s entry-level wines are every bit as delicious as their Barbarescos,so readers won’t need to 
mortgage the house to drink great wines from thisproducer. I know I am starting to sound like a broken record, but 
these are trulyexceptional wines at this level, or any level for that matter.A Marc de Grazia Selection, various 
American importers, including MichaelSkurnik, Syosset, NY; tel. (516) 677-9300, Vin Divino, Chicago, IL; tel. 
(773)334-6700, and Estate Wines, Ltd., San Rafael, CA; tel. (415) 492-9411 

 
 

2006 Sottimano Langhe Nebbiolo 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Langhe, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2010 - 2021 
SOURCE: WA, #178 Aug 2008 

Sottimano’s 2006 Langhe Nebbiolo ismade from the 
Basarin vineyard, whichhistorically was known as a 
source fortop-flight Dolcetto. The wine possessesthe 
super-ripe qualities of the vintage inits candied cherries, 
flowers and spices. Awine that would give many 
producers’Barbarescos a run for their 
money,Sottimano’s Langhe Nebbiolo is a firstclasseffort 
in every way. It is one of themost compelling values in 
wine today.Simply put, it is awesome. 
Anticipatedmaturity: 2010-2021.I can’t think of too 
many properties thathave made such huge strides in 
quality asSottimano has. Recent bottles of the 2001and 
2004 Barbaresco Pajore revealed anenormous leap in 
elegance and finesse.Fortunately, Sottimano’s entry-
level winesare every bit as delicious as 
theirBarbarescos, so readers won’t need tomortgage 
the house to drink great winesfrom this producer. I 
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know I am starting tosound like a broken record, but 
these aretruly exceptional wines at this level, orany 
level for that matter.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Antonio Galloni 

2004 Sottimano Barbera d'Alba Pairolero 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Alba, Barbera d'Alba, Piedmont, Italy 
VARIETY: Barbera 
DRINK: 2007 - 2011 
SOURCE: WA, #173 Oct 2007 

Sottimano’s 2004 Barbera d’AlbaPairolero is equally 
outstanding. Itpresents generous ripe fruit and 
sweettoasted oak with notable intensity on thepalate 
and a vibrant, layered personality.Drink this voluptuous, 
sexy Barbera overthe next few years. Anticipated 
maturity:2007-2011.From top to bottom, this is an 
impressiveset of wines from Sottimano, a propertythat 
continues its rapid ascent into the topechelon of the 
region's finest estates.Andrea Sottimano's wines have 
alwaysbeen about potential but with his 2004she has 
produced the first of what willhopefully be many 
important vintages.Sottimano loves Burgundy and his 
2004Barbarescos are clearly informed by thepassion he 
has for those wines. In 2004there is also a Barbaresco 
Riserva fromthe oldest vines at Pajorè and Cottà, 
butthat wine won't see the light of day untilnext year at 
the earliest. It is a specialwine that will be well worth 
the wait. In themeantime there is no shortage 
ofoutstanding offerings from which tochoose. Over the 
last few vintages theestate has reduced the level of new 
oakand improved the quality of its cooperage,both of 
which have given the winesgreater transparency. After 
alcoholicfermentation the wines are racked intoFrench 
oak barrels (25% new) for themalolactic fermentations 
which are keptlong, as Sottimano believes this gives 
thewines greater richness and complexity.Once the 
malos are finished, the winesare racked into used 
barrels where theycontinue to age prior to being 
assembledand bottled.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Antonio Galloni 

2005 Sottimano Dolcetto d'Alba Bric del Salto 
RATING: 89 points 
PRODUCER: Sottimano 
FROM: Alba, Dolcetto d'Alba, Piedmont, Italy 
VARIETY: Dolcetto 
DRINK: 2007 - 2009 
SOURCE: In the Cellar, #GX Apr 2007 

The 2005 Dolcetto d’Alba Bric del Salto, alively violet, a 
fresh, aromatic nose andplenty of varietal blue and 
black fruit withexcellent length and a fine finish, though 
itcan’t quite match the sublime 2004.Anticipated 
maturity: 2007-2009.Importer: A Marc de Grazia 
Selection,various American importers, includingMichael 
Skurnik, Syosset, NY; tel. (516)677-9300, Vin Divino, 
Chicago, IL; tel.(773) 334-6700, and Estate Wines, 
Ltd.,San Rafael, CA; tel. (415) 492-9411-Antonio Galloni 

2004 Sottimano Langhe Nebbiolo 
RATING: 88 points 
PRODUCER: Sottimano 
FROM: Langhe, Piedmont, Italy 

The estate’s 2004 Langhe Nebbiolo, amedium ruby, 
offers a floral, perfumednose, along with sweet red fruit 
and goodunderlying balance. Sottimano did notfeel his 
younger vines at Basarin were upto Barbaresco 
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VARIETY: Nebbiolo 
DRINK: 2008 - 2014 
SOURCE: In the Cellar, #GX Apr 2007 

standards and has decidedto release this wine as a 
LangheNebbiolo, although technically the fruitcould be 
used to make a Barbaresco. It isa great value as well. 
Anticipatedmaturity: 2008-2014.Importer: A Marc de 
Grazia Selection,various American importers, 
includingMichael Skurnik, Syosset, NY; tel. (516)677-
9300, Vin Divino, Chicago, IL; tel.(773) 334-6700, and 
Estate Wines, Ltd.,San Rafael, CA; tel. (415) 492-9411-
Antonio Galloni 

2004 Sottimano Barbaresco Pajore 
RATING: 93 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2012 - 2022 
SOURCE: WA, #173 Oct 2007 

The 2004 Barbaresco Pajore is a 
mineraldrivenBarbaresco. Initially, it comesacross as 
somewhat austere andclenched, but with air dark 
cherries, spicesand violets emerge from this 
compellingwine. This is a big, structured 
Barbarescowith superb concentration and a finish 
thatlasts forever. It will require bottle age, butwill 
amply reward those who are patientenough to wait. 
Anticipated maturity:2012-2022.From top to bottom, 
this is an impressiveset of wines from Sottimano, a 
propertythat continues its rapid ascent into the 
topechelon of the region's finest estates.Andrea 
Sottimano's wines have alwaysbeen about potential but 
with his 2004s hehas produced the first of what 
willhopefully be many important vintages.Sottimano 
loves Burgundy and his 2004Barbarescos are clearly 
informed by thepassion he has for those wines. In 
2004there is also a Barbaresco Riserva fromthe oldest 
vines at Pajorè and Cottà, butthat wine won't see the 
light of day untilnext year at the earliest. It is a special 
winethat will be well worth the wait. In themeantime 
there is no shortage ofoutstanding offerings from which 
tochoose. Over the last few vintages theestate has 
reduced the level of new oakand improved the quality 
of its cooperage,both of which have given the wines 
greatertransparency. After alcoholic fermentationthe 
wines are racked into French oakbarrels (25% new) for 
the malolacticfermentations which are kept long, 
asSottimano believes this gives the winesgreater 
richness and complexity. Once themalos are finished, 
the wines are rackedinto used barrels where they 
continue toage prior to being assembled and bottled.A 
Marc de Grazia Selection, variousAmerican importers, 
including MichaelSkurnik, Syosset, NY; tel. (516) 677-
9300,Vin Divino, Chicago, IL; tel. (773)334-6700, and 
Estate Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-
Antonio Galloni 

2004 Sottimano Barbaresco Cotta 
RATING: 92 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2010 - 2022 
SOURCE: WA, #173 Oct 2007 

Sottimano’s 2004 Barbaresco Cotta isperhaps slightly 
less elegant than theCurra, but it reveals a more 
immediatepersonality in its powerful, fruit-drivenstyle, 
with sweet dark fruit, toasted oak andmentholated, 
balsamic notes. Despite itsgenerous ripe fruit this wine 
has plenty oflength and supporting 
structureunderneath. It is fairly approachable today,but 
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should also age gracefully. Anticipatedmaturity: 2010-
2022.From top to bottom, this is an impressiveset of 
wines from Sottimano, a propertythat continues its 
rapid ascent into the topechelon of the region's finest 
estates.Andrea Sottimano's wines have alwaysbeen 
about potential but with his 2004s hehas produced the 
first of what willhopefully be many important 
vintages.Sottimano loves Burgundy and his 
2004Barbarescos are clearly informed by thepassion he 
has for those wines. In 2004there is also a Barbaresco 
Riserva fromthe oldest vines at Pajorè and Cottà, 
butthat wine won't see the light of day untilnext year at 
the earliest. It is a special winethat will be well worth 
the wait. In themeantime there is no shortage 
ofoutstanding offerings from which tochoose. Over the 
last few vintages theestate has reduced the level of new 
oakand improved the quality of its cooperage,both of 
which have given the wines greatertransparency. After 
alcoholic fermentationthe wines are racked into French 
oakbarrels (25% new) for the malolacticfermentations 
which are kept long, asSottimano believes this gives the 
winesgreater richness and complexity. Once themalos 
are finished, the wines are rackedinto used barrels 
where they continue toage prior to being assembled 
and bottled.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Antonio Galloni 

2004 Sottimano Barbaresco Curra 
RATING: 93 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2010 - 2019 
SOURCE: WA, #173 Oct 2007 

The 2004 Barbaresco Curra is richer andsweeter than 
the Fausoni, with acaptivating, gorgeous core of fruit 
thatblossoms on the palate with stunningbeauty. 
Remarkably expressive for thisvineyard, it offers superb 
length and apolished personality. Elegance, 
power,length and finesse. Those qualities andmore are 
all evident in the stunning 2004Barbaresco Curra, which 
is the bestvintage yet of this wine. Anticipatedmaturity: 
2010-2019.From top to bottom, this is an impressiveset 
of wines from Sottimano, a propertythat continues its 
rapid ascent into the topechelon of the region's finest 
estates.Andrea Sottimano's wines have alwaysbeen 
about potential but with his 2004s hehas produced the 
first of what willhopefully be many important 
vintages.Sottimano loves Burgundy and his 
2004Barbarescos are clearly informed by thepassion he 
has for those wines. In 2004there is also a Barbaresco 
Riserva fromthe oldest vines at Pajorè and Cottà, 
butthat wine won't see the light of day untilnext year at 
the earliest. It is a special winethat will be well worth 
the wait. In themeantime there is no shortage 
ofoutstanding offerings from which tochoose. Over the 
last few vintages theestate has reduced the level of new 
oakand improved the quality of its cooperage,both of 
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which have given the wines greatertransparency. After 
alcoholic fermentationthe wines are racked into French 
oakbarrels (25% new) for the malolacticfermentations 
which are kept long, asSottimano believes this gives the 
winesgreater richness and complexity. Once themalos 
are finished, the wines are rackedinto used barrels 
where they continue toage prior to being assembled 
and bottled.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Antonio Galloni 

2004 Sottimano Barbaresco Fausoni 
RATING: 91 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2010 - 2019 
SOURCE: WA, #173 Oct 2007 

The 2004 Barbaresco Fausoni is floraland perfumed, 
with sweet red fruit,menthol and spices on a medium-
bodiedframe. This beautiful Barbaresco offerssuperb 
length and elegant tannins toround out the finish. 
Fausoni is always themost approachable of the 
SottimanoBarbarescos. Anticipated maturity:2010-
2019.From top to bottom, this is an impressiveset of 
wines from Sottimano, a propertythat continues its 
rapid ascent into the topechelon of the region's finest 
estates.Andrea Sottimano's wines have alwaysbeen 
about potential but with his 2004she has produced the 
first of what willhopefully be many important 
vintages.Sottimano loves Burgundy and his 
2004Barbarescos are clearly informed by thepassion he 
has for those wines. In 2004there is also a Barbaresco 
Riserva fromthe oldest vines at Pajorè and Cottà, 
butthat wine won't see the light of day untilnext year at 
the earliest. It is a specialwine that will be well worth 
the wait. In themeantime there is no shortage 
ofoutstanding offerings from which tochoose. Over the 
last few vintages theestate has reduced the level of new 
oakand improved the quality of its cooperage,both of 
which have given the winesgreater transparency. After 
alcoholicfermentation the wines are racked intoFrench 
oak barrels (25% new) for themalolactic fermentations 
which are keptlong, as Sottimano believes this gives 
thewines greater richness and complexity.Once the 
malos are finished, the winesare racked into used 
barrels where theycontinue to age prior to being 
assembledand bottled.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Antonio Galloni 

2003 Sottimano Barbaresco Fausoni 
RATING: 88 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2008 - 2015 
SOURCE: WA, #167 Oct 2006 

Sottimano’s 2003 Barbaresco Fausoniopens with a 
finessed, perfumed nosefollowed by notes of super-ripe 
red fruitand menthol on a medium-bodied framethat is 
somewhat overwhelmed by thelate-arriving hard, 
unripe tannins. Owingto higher percentage of sand at 
Fausoni,this is the wine most adversely affected bythe 
extreme heat of the vintage and itclearly lacks the 
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balance of the bestvintages. Anticipated maturity:2008-
2015.A Marc de Grazia Selection, variousAmerican 
importers, including MichaelSkurnik, Syosset, NY; tel. 
(516) 677-9300;Vin Divino, Chicago, IL; tel. (773)334-
6700; and Estate Wines, Ltd., SanRafael, CA; tel. (415) 
492-9411-Antonio Galloni 

2003 Sottimano Barbaresco Pajore 
RATING: 91 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2009 - 2018 
SOURCE: WA, #167 Oct 2006 

With his 2003 Barbaresco PajoreSottimano has 
produced another gem andthis wine is clearly on 
another level fromthe preceding wins. It opens with a 
deeplyexpressive, nuanced nose offering amultitude of 
spice and mineral aromas. Onthe palate it displays 
notable length aswell as an awesome combination 
offinesse and power, with layers of ripe fruitthat 
gradually come to the fore as the wineopens up in the 
glass. The older vines andmore compact soil 
composition at Pajorehelped the fruit maintain more 
freshnessthan is evident in the estate’s 
otherBarbarescos. Anticipated maturity:2009-2018.A 
Marc de Grazia Selection, variousAmerican importers, 
including MichaelSkurnik, Syosset, NY; tel. (516) 677-
9300;Vin Divino, Chicago, IL; tel. (773)334-6700; and 
Estate Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-
Antonio Galloni 

2001 Sottimano Barbaresco Fausoni 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2007 - 2013 
SOURCE: WA, #167 Oct 2006 

The 2001 Barbaresco Fausoni is the mostdelicately 
nuanced, aromatic andseductive of the Sottimano 
Barbarescos,and shows aromas of mint, eucalyptusand 
spices, followed by a classicNebbiolo palate of red 
fruits. It is alsotypically the earliest maturing of 
thewines. Anticipated maturity: 2007-2013.A Marc de 
Grazia Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300;Vin 
Divino, Chicago, IL; tel. (773)334-6700; and Estate 
Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Antonio 
Galloni 

2003 Sottimano Barbaresco Curra 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2008 - 2015 
SOURCE: WA, #167 Oct 2006 

The 2003 Barbaresco Curra is a largeframedwine with 
dark, ripe perfumed fruitand outstanding length 
supported by alinear structure that combines the 
classicnature this wine typically shows with thefull-
bodied quality of the vintage.Anticipated maturity: 
2008-2015.A Marc de Grazia Selection, variousAmerican 
importers, including MichaelSkurnik, Syosset, NY; tel. 
(516) 677-9300;Vin Divino, Chicago, IL; tel. (773)334-
6700; and Estate Wines, Ltd., SanRafael, CA; tel. (415) 
492-9411-Antonio Galloni 

2001 Sottimano Barbaresco Curra 
RATING: 91 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: - 
SOURCE: WA, #167 Oct 2006 

The 2001 Barbaresco Curra is the mostaustere of the 
wines, although after sometime in the glass, the wine 
opensbeautifully, showing flavors of cherries inliqueur, 
mint, and toasted oak. This winehas an exotic quality 
that I can’t put myfinger on, but which makes it a 
fascinatingBarbaresco for contemplation. The 
moretimes I taste this wine the more it becomesone of 
my favorites of the group. RinoSottimano considers 
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Curra the mostclassic of his wines.A Marc de Grazia 
Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300;Vin 
Divino, Chicago, IL; tel. (773)334-6700; and Estate 
Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Antonio 
Galloni 

2001 Sottimano Barbaresco Pajore 
RATING: 92 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2008 - 2015 
SOURCE: WA, #167 Oct 2006 

The 2001 Barbaresco Pajore, from one ofthe most 
famous vineyards in the area,appears to be the most 
multi-dimensionaland complex of the wines. It features 
anintensely spiced nose followed by anenveloping 
palate of cherries in alcohol,minerals, tar, licorice and 
mint with anexquisitely long finish. It is wine 
ofextraordinary power and elegance.Anticipated 
maturity: 2008-2015.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300;Vin Divino, Chicago, IL; 
tel. (773)334-6700; and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Antonio Galloni 

2004 Sottimano Dolcetto d'Alba Bric del Salto 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Alba, Dolcetto d'Alba, Piedmont, Italy 
VARIETY: Dolcetto 
DRINK: 2005 - 2006 
SOURCE: In the Cellar, #G5 Oct 2005 

2004 Dolcetto d’Alba Bricco del Salto—Dark violet. The 
terrific Dolcetto offers aclassic profile of rich dark fruit 
and mineralnotes with superb length on the palateand 
a fresh, clean finish. 90 points/drinknow-2006, tasted 
05/05Andrea Sottimano is without question theyoung 
winemaker who continues to showthe most 
improvement in Barbaresco,which this year is evident in 
the Dolcettoand Barbera bottlings. Driven by 
acontagious energy and passion, as wellas a healthy 
love for the wines ofBurgundy, Sottimano shows a level 
ofcommitment to excellence I wish weremore the rule 
rather than the exception inthese parts. Sottimano’s 
recentachievements are all the more 
remarkableconsidering that, with the exception 
ofPajore, he doesn’t own any vineyards thathave 
historically been considered firstclass. I have no doubt 
that if 2002 hadbeen a “normal” vintage, Sottimano 
wouldhave made the best wines of his career.When it 
comes to winemaking Sottimanobelieves in all-natural, 
non-interventionistapproach and accordingly uses 
nopesticides or artificial fertilizers in thevineyards. 
Yields are low, about 45quintali per hectares. 
Fermentation andmaceration are carried out using 
naturalyeasts, and range from 8-12 days,depending on 
the vineyard, followed bymalolactic fermentations in 
barrique,where the wines complete their aging.In the 
past, my main criticism of the wineshas been that the 
oak tannins are tooprevalent. Sottimano explained that 
is thequality of the oak that makes thedifference and he 
is on a quest to find thevery best barrels. To prove his 
pointSottimano had me taste his 2004Barbaresco Cotta 
from three differentbarrels to highlight the effect that 
differenttypes of oak can have on a wine. In thefirst 
barrel, which Sottimano was lesspleased with, the wine 
and the oak comeacross as two distinctly 
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separateelements, while in the third barrel thewine and 
the oak are seamlesslyintegrated and the result is quite 
striking.Speaking of 2002 Sottimano says “peoplehave 
spoken so poorly of the vintage, but Ithink that has 
been overdone. Sure 2002is not at the level of 2001 but 
these arewines that will be ready to drink sooner,and 
they deserve a place in consumers’cellars.” Within the 
modest quality of thevintage this is very respectable set 
of 2002s, and the wines may turn out to beamong the 
very few bright spots of thedifficult vintage, although I 
would chooseto drink the wines within the next four 
tofive years. Sottimano has to becommended for having 
the confidenceand courage to bottle all of his 
singlevineyard wines, something that to myknowledge 
no other producer has done.-Antonio Galloni 

2003 Sottimano Barbera d'Alba Pairolero 
RATING: 91 points 
PRODUCER: Sottimano 
FROM: Alba, Barberad'Alba, Piedmont, Italy 
VARIETY: Barbera 
DRINK: 2005 - 2009 
SOURCE: In the Cellar, #G5 Oct 2005 

2003 Barbera d’Alba Pairolero—Dark,almost 
impenetrable ruby. The Barberaoffers notes of flowers 
and spices on thenose followed by flavors of ripe red 
fruit,with great length and excellent freshnessfor the 
vintage. The 2003 Barbera is thebest yet from 
Sottimano and shows thisproducer’s evolution with the 
varietal in itsmore enlightened use of oak andexquisite 
overall balance. Highlyrecommended. 91 points/drink 
now-2009,tasted 05/05Andrea Sottimano is without 
question theyoung winemaker who continues to 
showthe most improvement in Barbaresco,which this 
year is evident in the Dolcettoand Barbera bottlings. 
Driven by acontagious energy and passion, as wellas a 
healthy love for the wines ofBurgundy, Sottimano 
shows a level ofcommitment to excellence I wish 
weremore the rule rather than the exception inthese 
parts. Sottimano’s recentachievements are all the more 
remarkableconsidering that, with the exception 
ofPajore, he doesn’t own any vineyards thathave 
historically been considered firstclass. I have no doubt 
that if 2002 hadbeen a “normal” vintage, Sottimano 
wouldhave made the best wines of his career.When it 
comes to winemaking Sottimanobelieves in all-natural, 
non-interventionistapproach and accordingly uses 
nopesticides or artificial fertilizers in thevineyards. 
Yields are low, about 45quintali per hectares. 
Fermentation andmaceration are carried out using 
naturalyeasts, and range from 8-12 days,depending on 
the vineyard, followed bymalolactic fermentations in 
barrique,where the wines complete their aging.In the 
past, my main criticism of the wineshas been that the 
oak tannins are tooprevalent. Sottimano explained that 
is thequality of the oak that makes thedifference and he 
is on a quest to find thevery best barrels. To prove his 
pointSottimano had me taste his 2004Barbaresco Cotta 
from three differentbarrels to highlight the effect that 
differenttypes of oak can have on a wine. In thefirst 
barrel, which Sottimano was lesspleased with, the wine 
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and the oak come across as two distinctly 
separateelements, while in the third barrel thewine and 
the oak are seamlesslyintegrated and the result is quite 
striking.Speaking of 2002 Sottimano says “peoplehave 
spoken so poorly of the vintage, but Ithink that has 
been overdone. Sure 2002is not at the level of 2001 but 
these arewines that will be ready to drink sooner,and 
they deserve a place in consumers’cellars.” Within the 
modest quality of thevintage this is very respectable set 
of2002s, and the wines may turn out to beamong the 
very few bright spots of thedifficult vintage, although I 
would chooseto drink the wines within the next four 
tofive years. Sottimano has to becommended for having 
the confidenceand courage to bottle all of his 
singlevineyard wines, something that to myknowledge 
no other producer has done.-Antonio Galloni 

2003 Sottimano Dolcetto d'Alba Bric del Salto 
RATING: 89 points 
PRODUCER: Sottimano 
FROM: Alba, Dolcetto d'Alba, Piedmont, Italy 
VARIETY: Dolcetto 
DRINK: 2005 - 2008 
SOURCE: WA, #160 Aug 2005 

The entire line is a very strong one, as the2003 Dolcetto 
d’Alba Bric del Saltoindicates. It is dark ruby in color, full 
ofripe black cherry fruit and notes of almondand mint, 
focused and elegant in flavor,and with pleasurable 
light-grained tanninson the close. One of the best 
Dolcettosproduced to the north of Alba, it willcontinue 
to drink well for 2-3 years.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Daniel Thomases 

2001 Sottimano Barbaresco Cotta Vigna Brichet 
RATING: 92 points 
PRODUCER: Sottimano 
FROM: Cotta Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2006 - 2018 
SOURCE: WA, #160 Aug 2005 

The 2001 Barbaresco Cotta is dark in colorand powerful 
in aroma with penetratingsensations of red currants, 
smoke, andanisette, and offers a forceful, deep 
palate,quite dense and sustained. Drink:2006-2018.A 
Marc de Grazia Selection, variousAmerican importers, 
including MichaelSkurnik, Syosset, NY; tel. (516) 677-
9300,Vin Divino, Chicago, IL; tel. (773)334-6700, and 
Estate Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-
Daniel Thomases 

2002 Sottimano Barbaresco Fausoni 
RATING: 85 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2005 - 
SOURCE: In the Cellar, #G5 Oct 2005 

2002 Barbaresco Fausoni—Medium ruby.The Fausoni is 
fresh on the nose withsensations of flowers and spices, 
alongwith modest bright red cherry andstrawberry fruit, 
with late-arriving tannins.85 points/drink after 2005, 
tasted 05/05Andrea Sottimano is without question 
theyoung winemaker who continues to showthe most 
improvement in Barbaresco,which this year is evident in 
the Dolcettoand Barbera bottlings. Driven by 
acontagious energy and passion, as wellas a healthy 
love for the wines ofBurgundy, Sottimano shows a level 
ofcommitment to excellence I wish weremore the rule 
rather than the exception inthese parts. Sottimano’s 
recentachievements are all the more 
remarkableconsidering that, with the exception 
ofPajore, he doesn’t own any vineyards thathave 
historically been considered firstclass. I have no doubt 
that if 2002 hadbeen a “normal” vintage, Sottimano 
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wouldhave made the best wines of his career.When it 
comes to winemaking Sottimanobelieves in all-natural, 
non-interventionistapproach and accordingly uses 
nopesticides or artificial fertilizers in thevineyards. 
Yields are low, about 45quintali per hectares. 
Fermentation andmaceration are carried out using 
naturalyeasts, and range from 8-12 days,depending on 
the vineyard, followed bymalolactic fermentations in 
barrique,where the wines complete their aging.In the 
past, my main criticism of the wineshas been that the 
oak tannins are too prevalent. Sottimano explained that 
is thequality of the oak that makes thedifference and he 
is on a quest to find thevery best barrels. To prove his 
pointSottimano had me taste his 2004Barbaresco Cotta 
from three differentbarrels to highlight the effect that 
differenttypes of oak can have on a wine. In thefirst 
barrel, which Sottimano was lesspleased with, the wine 
and the oak comeacross as two distinctly 
separateelements, while in the third barrel thewine and 
the oak are seamlesslyintegrated and the result is quite 
striking.Speaking of 2002 Sottimano says “peoplehave 
spoken so poorly of the vintage, but Ithink that has 
been overdone. Sure 2002is not at the level of 2001 but 
these arewines that will be ready to drink sooner,and 
they deserve a place in consumers’cellars.” Within the 
modest quality of thevintage this is very respectable set 
of2002s, and the wines may turn out to beamong the 
very few bright spots of thedifficult vintage, although I 
would chooseto drink the wines within the next four 
tofive years. Sottimano has to becommended for having 
the confidenceand courage to bottle all of his 
singlevineyard wines, something that to myknowledge 
no other producer has done.-Antonio Galloni 

2002 Sottimano Barbaresco Curra 
RATING: 86 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2005 - 
SOURCE: In the Cellar, #G5 Oct 2005 

2002 Barbaresco Curra—Dark ruby. Thepowerful Curra 
displays balsamic andspice notes on the nose along 
with notesof stewed prunes, menthol closing withhuge 
tannins. 86 points/drink after 2005,tasted 05/05Andrea 
Sottimano is without question theyoung winemaker 
who continues to showthe most improvement in 
Barbaresco,which this year is evident in the 
Dolcettoand Barbera bottlings. Driven by acontagious 
energy and passion, as well asa healthy love for the 
wines of Burgundy,Sottimano shows a level of 
commitment toexcellence I wish were more the rule 
ratherthan the exception in these parts.Sottimano’s 
recent achievements are allthe more remarkable 
considering that, withthe exception of Pajore, he 
doesn’t ownany vineyards that have historically 
beenconsidered first class. I have no doubt thatif 2002 
had been a “normal” vintage,Sottimano would have 
made the bestwines of his career.When it comes to 
winemaking Sottimanobelieves in all-natural, non-
interventionistapproach and accordingly uses 
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nopesticides or artificial fertilizers in thevineyards. 
Yields are low, about 45quintali per hectares. 
Fermentation andmaceration are carried out using 
naturalyeasts, and range from 8-12 days,depending on 
the vineyard, followed bymalolactic fermentations in 
barrique,where the wines complete their aging.In the 
past, my main criticism of the wineshas been that the 
oak tannins are tooprevalent. Sottimano explained that 
is thequality of the oak that makes the differenceand he 
is on a quest to find the very bestbarrels. To prove his 
point Sottimano hadme taste his 2004 Barbaresco Cotta 
fromthree different barrels to highlight the effectthat 
different types of oak can have on awine. In the first 
barrel, which Sottimanowas less pleased with, the wine 
and theoak come across as two distinctly 
separateelements, while in the third barrel the wineand 
the oak are seamlessly integrated andthe result is quite 
striking.Speaking of 2002 Sottimano says “peoplehave 
spoken so poorly of the vintage, but Ithink that has 
been overdone. Sure 2002 isnot at the level of 2001 but 
these are winesthat will be ready to drink sooner, and 
theydeserve a place in consumers’ cellars.”Within the 
modest quality of the vintagethis is very respectable set 
of 2002s, andthe wines may turn out to be among 
thevery few bright spots of the difficult 
vintage,although I would choose to drink the 
wineswithin the next four to five years. Sottimanohas to 
be commended for having theconfidence and courage 
to bottle all of hissingle vineyard wines, something that 
tomy knowledge no other producer hasdone.-Antonio 
Galloni 

2001 Sottimano Barbaresco Curra Vigna Masue 
RATING: 88 points 
PRODUCER: Sottimano 
FROM: Cura Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2006 - 2015 
SOURCE: WA, #160 Aug 2005 

The 2001 Barbaresco Curra, normally atop selection of 
the house, is lesssuccessful in this vintage, intense 
andlengthy but a bit dry in flavor and with aslight 
toughness on the close. Some bottletime will help, but I 
can’t see this wineapproaching the level of the others in 
thegroup. Drink: 2006-2015.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Daniel Thomases 

2002 Sottimano Barbaresco Pajore 
RATING: 87 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2005 - 
SOURCE: In the Cellar, #G5 Oct 2005 

2002 Barbaresco Pajore—Medium ruby.The most 
expressive of the wines, thePajore offers somewhat 
evolved notes ofleather, chocolate and spices on the 
nosealong with sweet red fruit and mineralflavors, and 
hard tannins on the finish. It isthe most successful of 
these offerings. 87points/drink after 2005, tasted 
05/05Andrea Sottimano is without question theyoung 
winemaker who continues to showthe most 
improvement in Barbaresco,which this year is evident in 
the Dolcettoand Barbera bottlings. Driven by 
acontagious energy and passion, as well asa healthy 
love for the wines of Burgundy,Sottimano shows a level 
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of commitment toexcellence I wish were more the rule 
ratherthan the exception in these parts.Sottimano’s 
recent achievements are allthe more remarkable 
considering that, withthe exception of Pajore, he 
doesn’t ownany vineyards that have historically 
beenconsidered first class. I have no doubt thatif 2002 
had been a “normal” vintage,Sottimano would have 
made the bestwines of his career.When it comes to 
winemaking Sottimanobelieves in all-natural, non-
interventionistapproach and accordingly uses 
nopesticides or artificial fertilizers in thevineyards. 
Yields are low, about 45quintali per hectares. 
Fermentation andmaceration are carried out using 
naturalyeasts, and range from 8-12 days,depending on 
the vineyard, followed bymalolactic fermentations in 
barrique,where the wines complete their aging.In the 
past, my main criticism of the wineshas been that the 
oak tannins are tooprevalent. Sottimano explained that 
is thequality of the oak that makes the differenceand he 
is on a quest to find the very bestbarrels. To prove his 
point Sottimano hadme taste his 2004 Barbaresco Cotta 
fromthree different barrels to highlight the effectthat 
different types of oak can have on awine. In the first 
barrel, which Sottimanowas less pleased with, the wine 
and theoak come across as two distinctly 
separateelements, while in the third barrel the wineand 
the oak are seamlessly integrated andthe result is quite 
striking.Speaking of 2002 Sottimano says “peoplehave 
spoken so poorly of the vintage, but Ithink that has 
been overdone. Sure 2002 isnot at the level of 2001 but 
these are winesthat will be ready to drink sooner, and 
theydeserve a place in consumers’ cellars.”Within the 
modest quality of the vintagethis is very respectable set 
of 2002s, andthe wines may turn out to be among 
thevery few bright spots of the difficult 
vintage,although I would choose to drink the 
wineswithin the next four to five years. Sottimanohas to 
be commended for having theconfidence and courage 
to bottle all of hissingle vineyard wines, something that 
tomy knowledge no other producer hasdone.-Antonio 
Galloni 

2001 Sottimano Barbaresco Pajore 
RATING: 92 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2005 - 
SOURCE: In the Cellar, #G5 Oct 2005 

2001 Barbaresco Pajore—Deep rich ruby.Clearly in a 
different league, the 2001 fullbodiedPajore is utterly 
convincing with itsmulti-dimensional balsamic nose of 
spicesand minerals which melds into layers ofsweet 
dark fruit, toasted oak, licorice andmenthol. This is all 
class and balance. 92points/drink after 2008, tasted 
05/05Andrea Sottimano is without question theyoung 
winemaker who continues to showthe most 
improvement in Barbaresco,which this year is evident in 
the Dolcettoand Barbera bottlings. Driven by 
acontagious energy and passion, as well asa healthy 
love for the wines of Burgundy,Sottimano shows a level 
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of commitment toexcellence I wish were more the rule 
ratherthan the exception in these parts.Sottimano’s 
recent achievements are allthe more remarkable 
considering that, withthe exception of Pajore, he 
doesn’t ownany vineyards that have historically 
beenconsidered first class. I have no doubt thatif 2002 
had been a “normal” vintage,Sottimano would have 
made the bestwines of his career.When it comes to 
winemaking Sottimanobelieves in all-natural, non-
interventionistapproach and accordingly uses 
nopesticides or artificial fertilizers in thevineyards. 
Yields are low, about 45quintali per hectares. 
Fermentation andmaceration are carried out using 
naturalyeasts, and range from 8-12 days,depending on 
the vineyard, followed bymalolactic fermentations in 
barrique,where the wines complete their aging.In the 
past, my main criticism of the wineshas been that the 
oak tannins are tooprevalent. Sottimano explained that 
is thequality of the oak that makes the differenceand he 
is on a quest to find the very bestbarrels. To prove his 
point Sottimano hadme taste his 2004 Barbaresco Cotta 
fromthree different barrels to highlight the effectthat 
different types of oak can have on awine. In the first 
barrel, which Sottimanowas less pleased with, the wine 
and theoak come across as two distinctly 
separateelements, while in the third barrel the wineand 
the oak are seamlessly integrated andthe result is quite 
striking.Speaking of 2002 Sottimano says “peoplehave 
spoken so poorly of the vintage, but Ithink that has 
been overdone. Sure 2002 isnot at the level of 2001 but 
these are winesthat will be ready to drink sooner, and 
theydeserve a place in consumers’ cellars.”Within the 
modest quality of the vintagethis is very respectable set 
of 2002s, andthe wines may turn out to be among 
thevery few bright spots of the difficult 
vintage,although I would choose to drink the 
wineswithin the next four to five years. Sottimanohas to 
be commended for having theconfidence and courage 
to bottle all of hissingle vineyard wines, something that 
tomy knowledge no other producer hasdone.-Antonio 
Galloni 

1999 Sottimano Barbaresco Pajore 
RATING: 91 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2005 - 2011 
SOURCE: In the Cellar, #G5 Oct 2005 

1999 Barbaresco Pajore—Deep rich ruby.The 1999 
Pajore is naturally more evolvedand softer after some 
bottle age. It offersnotes of leather, spices, menthol, 
and darkripe fruit, on a larger-scaled frame, closingwith 
superb length. 91 points/drinknow-2011, tasted 
05/05Andrea Sottimano is without question theyoung 
winemaker who continues to showthe most 
improvement in Barbaresco,which this year is evident in 
the Dolcettoand Barbera bottlings. Driven by 
acontagious energy and passion, as well asa healthy 
love for the wines of Burgundy,Sottimano shows a level 
of commitment toexcellence I wish were more the rule 



 
 

Azienda Agricola Sottimano 
Loc. Cottà, 21 - 12052 - Neive (CN) - Tel. e Fax: 0173 635186 - Email: info@sottimano.it - Web: www.sottimano.it 

P.IVA: 00284090040  

ratherthan the exception in these parts.Sottimano’s 
recent achievements are allthe more remarkable 
considering that, withthe exception of Pajore, he 
doesn’t ownany vineyards that have historically 
beenconsidered first class. I have no doubt thatif 2002 
had been a “normal” vintage,Sottimano would have 
made the bestwines of his career.When it comes to 
winemaking Sottimanobelieves in all-natural, non-
interventionistapproach and accordingly uses 
nopesticides or artificial fertilizers in thevineyards. 
Yields are low, about 45quintali per hectares. 
Fermentation andmaceration are carried out using 
naturalyeasts, and range from 8-12 days,depending on 
the vineyard, followed bymalolactic fermentations in 
barrique,where the wines complete their aging.In the 
past, my main criticism of the wineshas been that the 
oak tannins are tooprevalent. Sottimano explained that 
is thequality of the oak that makes the differenceand he 
is on a quest to find the very bestbarrels. To prove his 
point Sottimano hadme taste his 2004 Barbaresco Cotta 
fromthree different barrels to highlight the effectthat 
different types of oak can have on awine. In the first 
barrel, which Sottimanowas less pleased with, the wine 
and theoak come across as two distinctly 
separateelements, while in the third barrel the wineand 
the oak are seamlessly integrated andthe result is quite 
striking.Speaking of 2002 Sottimano says “peoplehave 
spoken so poorly of the vintage, but Ithink that has 
been overdone. Sure 2002 isnot at the level of 2001 but 
these are winesthat will be ready to drink sooner, and 
theydeserve a place in consumers’ cellars.”Within the 
modest quality of the vintagethis is very respectable set 
of 2002s, andthe wines may turn out to be among 
thevery few bright spots of the difficult 
vintage,although I would choose to drink the 
wineswithin the next four to five years. Sottimanohas to 
be commended for having theconfidence and courage 
to bottle all of hissingle vineyard wines, something that 
tomy knowledge no other producer hasdone.-Antonio 
Galloni 

2001 Sottimano Barbaresco Pajore Vigna Lunetta 
RATING: 91 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2005 - 2017 
SOURCE: WA, #160 Aug 2005 

The 2001 Barbaresco Pajore brings backmemories of 
the superb wines producedwith the fruit of this 
vineyard in the late1960s and early 1970s by 
GiovanninoMoresco, and it is a pleasure to see 
thename once again on a first classBarbaresco. Floral 
and spicy on the nosewith an important aromatic 
expansion andweight, its large-scaled flavors of red 
fruit,tar, and chocolate are balanced by a veryvelvety 
texture and elegant, polishedtannins. Hard to resist, it 
will nonethelesslast another dozen years.A Marc de 
Grazia Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300,Vin 
Divino, Chicago, IL; tel. (773)334-6700, and Estate 
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Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Daniel 
Thomases 

 

2002 Sottimano Barbera d'Alba Paiolero 
Sottimano 
A Barbera Dry Red Table wine fromAlba, Barbera d'Alba, Piedmont, Italy 

Source Reviewer Rating Maturity  

Wine Advocate 
#160 Aug 2005 

DanielThomases 88 Drink:2005 - 2008 

The 2002 Barbera d’Alba Paiolero is surprising considering that the varietyhad particular problems of rot in this 
damp vintage. But the warm and roastedaromas, the ample texture and volume and the ripe and spicy fruit of 
thepalate seem more the signs of a high level year. Drink: 2005-2008.A Marc de Grazia Selection, various American 
importers, including MichaelSkurnik, Syosset, NY; tel. (516) 677-9300, Vin Divino, Chicago, IL; tel. (773)334-6700, 
and Estate Wines, Ltd., San Rafael, CA; tel. (415) 492-9411Add to Print List 

 

1997 Sottimano Barbaresco Pajore 
RATING: 86 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2004 - 2007 
SOURCE: In the Cellar, #G1 Dec 2004 

1997 Sottimano Barbaresco Pajore—Burnished dark 
ruby color with somebrownish tones. The nose is 
evolved andshows animal, leather, tobacco, cedar, 
andmint. This is a wine of considerablestructure, and 
the palate is dense, withflavors of mature fruit and a 
balsamic noteon the finish. Although the wine appears 
tobe mature in terms of flavor, there are stillquite a bit 
of youthful tannins present. Myguess is that the fruit 
will fade before theoak is fully integrated. 86 
points/drinknow-2007A visit with the enthusiastic 
father and sonteam of Rino and Andrea Sottimano 
isalways one of the highlights of a trip toPiedmont. Few 
winemakers are soardently passionate about their 
wines asare the Sottimanos. Working with very 
lowyields and minimalist methods in thecellar, the 
estate aims to make wines thatfully express the distinct 
nature of each oftheir vineyards. Although made 
exclusivelyin barriques, the wines are richly 
structuredand require several years of bottle agebefore 
being ready to drink. Patience willbe rewarded….-
Antonio Galloni 

2002 Sottimano Barbera d'Alba Pairolero 
RATING: 86 points 
PRODUCER: Sottimano 
FROM: Alba, Barbera d'Alba, Piedmont, Italy 
VARIETY: Barbera 
DRINK: 2004 - 2006 
SOURCE: In the Cellar, #G1 Dec 2004 

2002 Sottimano Barbera d’Alba Pairolero—Only one 
third of the fruit made it intothe final wine. This 
Barbera, aged 18months in barriques, is a soft, 
supple,easy drinking wine, showing lots of redfruits, 
cloves, and minerals. 86 points/drink now-2006A visit 
with the enthusiastic father and sonteam of Rino and 
Andrea Sottimano isalways one of the highlights of a 
trip toPiedmont. Few winemakers are soardently 
passionate about their wines asare the Sottimanos. 
Working with very lowyields and minimalist methods in 
thecellar, the estate aims to make wines thatfully 
express the distinct nature of each oftheir vineyards. 
Although madeexclusively in barriques, the wines 
arerichly structured and require several yearsof bottle 
age before being ready to drink.Patience will be 
rewarded….-Antonio Galloni 

2001 Sottimano Barbera d'Alba Pairolero 2001 Sottimano Barbera d’Alba Pairolero—Saturated in 
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RATING: 87 points 
PRODUCER: Sottimano 
FROM: Alba, Barbera d'Alba, Piedmont, Italy 
VARIETY: Barbera 
DRINK: 2004 - 2007 
SOURCE: In the Cellar, #G1 Dec 2004 

color, this ultra rich andintense Barbera has a very 
aromatic noseredolent of spices, vanilla, and lots of 
newoak. On entry the wine is lush, with lots ofdark 
jammy fruits and chewy tannins. Iwould have liked a 
little more continuityon the palate, and better 
integration of theoak, both of which are missing here. 
87points/drink now-2007A visit with the enthusiastic 
father and sonteam of Rino and Andrea Sottimano 
isalways one of the highlights of a trip toPiedmont. Few 
winemakers are soardently passionate about their 
wines asare the Sottimanos. Working with very low 
yields and minimalist methods in thecellar, the estate 
aims to make wines thatfully express the distinct nature 
of each oftheir vineyards. Although madeexclusively in 
barriques, the wines arerichly structured and require 
several yearsof bottle age before being ready to 
drink.Patience will be rewarded….-Antonio Galloni 

2000 Sottimano Barbera d'Alba Pairolero 
RATING: 89 points 
PRODUCER: Sottimano 
FROM: Alba, Barbera d'Alba, Piedmont, Italy 
VARIETY: Barbera 
DRINK: 2004 - 2008 
SOURCE: In the Cellar, #G1 Dec 2004 

2000 Sottimano Barbera d’Alba Pairolero—Very dark, 
almost impenetrable ruby incolor. The fruit here is 
huge, andreminiscent of Nebbiolo, with cherries 
inliqueur, spices, wet earth, leather, andwell-integrated 
oak. On the palate thewine is smooth, and the finish 
long. Awine of great overall balance, andharmony, this 
delicious Barbera shouldprovide enjoyable drinking for 
the nextfew years and perhaps beyond. 89 points/drink 
now- 2008A visit with the enthusiastic father and 
sonteam of Rino and Andrea Sottimano isalways one of 
the highlights of a trip toPiedmont. Few winemakers 
are soardently passionate about their wines asare the 
Sottimanos. Working with very lowyields and minimalist 
methods in thecellar, the estate aims to make wines 
thatfully express the distinct nature of each oftheir 
vineyards. Although madeexclusively in barriques, the 
wines arerichly structured and require several yearsof 
bottle age before being ready to drink.Patience will be 
rewarded….-Antonio Galloni 

2000 Sottimano Barbaresco Vigna del Salto Fausoni 
RATING: 87 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2005 - 2014 
SOURCE: WA, #149 Oct 2003 

The 2000 Barbaresco Fausoni is simple,though the 
incense and cinnamon noteson the nose are intriguing. 
Theconcentration and structure arereasonably good, 
but the finish - slightlydry - shows a need for more 
generosityand roundness. Anticipated maturity:2005-
2014.A Marc de Grazia Selection, variousAmerican 
importers, including MichaelSkurnik, Syosset, NY; tel. 
(516) 677-9300,Vin Divino, Chicago, IL; tel. (773)334-
6700, and Estate Wines, Ltd., SanRafael, CA; tel. (415) 
492-9411-Daniel Thomases 

1997 Sottimano Barbaresco Cotta Vigna Brichet 
RATING: 92 points 
PRODUCER: Sottimano 
FROM: Cotta Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2002 - 2016 
SOURCE: WA, #135 Jun 2001 

Sottimano's garnet/plum-colored 1997Barbaresco 
Vigna Brichet-Cotta isstructured, yet it possesses 
extraordinarydensity, concentration, and intensity. 
Thebouquet offers aromas of Asian spices, soy,dried 
cherries, tobacco, incense, andsmoke. Full-bodied, 
thick, chewy, highlyconcentrated, and moderately 
tannic, this1997 needs another 1-2 years of cellaring;it 
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should drink well for 14-15 years.A Marc de Grazia 
Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300,Vin 
Divino, Chicago, IL; tel. (773)334-6700, and Estate 
Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Robert 
Parker 

1998 Sottimano Barbaresco Curra Vigna Masue 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Cura Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2001 - 2011 
SOURCE: WA, #137 Oct 2001 

An earthy concoction, with the addition ofvegetable 
root, plum, and cherrycharacteristics is found in the 
1998Barbaresco Vigna Musue-Curra. Its soft,velvety-
textured, black fruit flavors reveal adistinctive spicy 
earthiness along withnotes of leather. Drink this 
outstandingeffort over the next 8-10 years.A Marc de 
Grazia Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300,Vin 
Divino, Chicago, IL; tel. (773)334-6700, and Estate 
Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Robert 
Parker 

1998 Sottimano Barbaresco Vigna del Salto Fausoni 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: - 
SOURCE: WA, #137 Oct 2001 

A leather component accompanies notesof cigar 
tobacco, spice box, cedar, herbs,and cherry cough syrup 
in the deep, fullbodied,richly fruity, dense, layered 
1998Barbaresco Vigna Del Salto-Fausoni.This wine is 
delicious to drink, but itdisplays tannin in the finish.A 
Marc de Grazia Selection, variousAmerican importers, 
including MichaelSkurnik, Syosset, NY; tel. (516) 677-
9300,Vin Divino, Chicago, IL; tel. (773)334-6700, and 
Estate Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-
Robert Parker 

1998 Sottimano Barbaresco Pajore Vigna Lunetta 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2001 - 2011 
SOURCE: WA, #137 Oct 2001 

An earthy concoction of herbs, leather,cedar, spice box, 
and black cherry/plumlikefruit offers an enticing 
introduction tothe 1998 Barbaresco Vigna Lunetta-
Pajore. Supple-textured and seeminglylow in acidity, 
with admirable density,excellent purity, and a fleshy 
finish, it willdrink well for a decade.A Marc de Grazia 
Selection, variousAmerican importers, including 
MichaelSkurnik, Syosset, NY; tel. (516) 677-9300,Vin 
Divino, Chicago, IL; tel. (773)334-6700, and Estate 
Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-Robert 
Parker 

1997 Sottimano Barbaresco Pajore Vigna Lunetta 
RATING: 89 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2001 - 2008 
SOURCE: WA, #135 Jun 2001 

The dark garnet-colored 1997 BarbarescoVigna Lunetta-
Pajore offers sweet, ripe,exotic notes presented in an 
open-knitstyle. Fleshy and spicy, with aromas 
andflavors of tar, dried herbs, and cherryliqueur, it is 
medium to full-bodied, lush,and best drunk over the 
next 5-7 years.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Robert Parker 

1997 Sottimano Barbaresco Vigna del Salto Fausoni 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Barbaresco, Piedmont, Italy 

The complex 1997 Barbaresco Vigna delSalto-Fausoni 
displays an Asian spiceprofile to its explosive aromatics. 
A darkplum color is followed by elegant, 
fullbodiednotes of coffee, cherries, soy, andstar anise, 
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VARIETY: Nebbiolo 
DRINK: 2001 - 2016 
SOURCE: WA, #135 Jun 2001 

in addition to a sweet, fleshy,low acid palate 
impression. It is a fleshyeffort to enjoy over the next 14-
15 years.A Marc de Grazia Selection, variousAmerican 
importers, including MichaelSkurnik, Syosset, NY; tel. 
(516) 677-9300,Vin Divino, Chicago, IL; tel. (773)334-
6700, and Estate Wines, Ltd., SanRafael, CA; tel. (415) 
492-9411-Robert Parker 

1997 Sottimano Barbera d'Alba Pairolero 
RATING: 90 points 
PRODUCER: Sottimano 
FROM: Barberad'Alba, Piedmont, Italy 
VARIETY: Barbera 
DRINK: 2000 - 2007 
SOURCE: WA, #127 Feb 2000 

The superb 1997 Barbera d'AlbaPairolero offers a 
saturated black/ruby/purple color, glorious levels of 
blackberryand cherry liqueur-like fruit, low acidity, 
avoluptuous, thick, viscous texture, and anintense 
finish. Drink this superb, pureBarbera over the next 5-7 
years.A Marc de Grazia Selection, imported byMichael 
Skurnik, Syosset, NY; tel. (516)677-9300-Robert Parker 

 

1998 Sottimano Dolcetto Cotta 
Sottimano 
A Dolcetto Dry Red Table wine from Cotta, Neive, Barbaresco, Piedmont, Italy 

Source Reviewer Rating Maturity  

Wine Advocate 
#127 Feb 2000 

RobertParker 89 Drink: 2000 - 2006 

Sottimano's dense purple-colored 1998 Dolcetto Cotta is not the soft style ofDolcetto usually produced. This 
example possesses more structure than most(unusual for Dolcetto), but it is crammed with fruit, extract, and 
richness.Massive for a Dolcetto, with excellent purity, it requires 4-6 months of aging,and will last for 5-6 years.A 
Marc de Grazia Selection, imported by Michael Skurnik, Syosset, NY; tel.(516) 677-9300 

 

1996 Sottimano Barbaresco Curra Vigna Masue 
RATING: (91-92) points 
PRODUCER: Sottimano 
FROM: Cura Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2002 - 2016 
SOURCE: WA, #124 Aug 1999 

The 1996 Barbaresco Curra Vigne Masueis expansive, 
full-bodied, andconcentrated. The wine displays a 
darkruby color, as well as an explosive nose ofcherry 
liqueur, incense, dried herbs,smoke, cedar, and soy. 
Full-bodied,dense, and powerful, with 
fabulousconcentration, and a sweet, layered 
midpalateand finish, this large-scaled, 
mouthcoatingBarbaresco will be at its finestbetween 
2002-2016.A Marc de Grazia Selection, variousAmerican 
importers, including MichaelSkurnik, Syosset, NY; tel. 
(516) 677-9300,Vin Divino, Chicago, IL; tel. (773)334-
6700, and Estate Wines, Ltd., SanRafael, CA; tel. (415) 
492-9411-Robert Parker 

1996 Sottimano Barbaresco Cotta Vigna Brichet 
RATING: 89 points 
PRODUCER: Sottimano 
FROM: Cotta Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2001 - 2015 
SOURCE: WA, #124 Aug 1999 

The 1996 Barbaresco Cotta Vigne Brichethas smoke and 
cherry liqueur componentsintermixed with attractive 
scents of newsaddle leather and spice. The wine is 
ripeand full-bodied, with moderate tannin 
andoutstanding purity. Anticipated maturity:2001-2015. 
A Marc de Grazia Selection,various American importers, 
includingMichael Skurnik, Syosset, NY; tel. (516)677-
9300, Vin Divino, Chicago, IL; tel.(773) 334-6700, and 
Estate Wines, Ltd.,San Rafael, CA; tel. (415) 492-9411-
Robert Parker 

1997 Sottimano Barbaresco Gaia Principe Vigna del Salto 
RATING: (91-93) points 
PRODUCER: Sottimano 
FROM: Gaia Neive, Barbaresco, Piedmont, Italy 

The 1997 Barbaresco Gaia PrincipeVigna del Salto is 
intensely fragrant(cherry jam and smoked herbs). A 
fullbodiedpowerhouse, it exhibits teethstainingextract, 
but there is not a hardedge to be found. The alcohol is 
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VARIETY: Nebbiolo 
DRINK: - 2012 
SOURCE: WA, #124 Aug 1999 

close to14.5%, and the wine is low in acidity withgobs 
of glycerin, fruit, and personality. It isa sumptuous, 
mouth-filling Barbarescothat is impossible to resist. 
Anticipatedmaturity: now-2012. A Marc de 
GraziaSelection, various American importers,including 
Michael Skurnik, Syosset, NY;tel. (516) 677-9300, Vin 
Divino, Chicago,IL; tel. (773) 334-6700, and Estate 
Wines,Ltd., San Rafael, CA; tel. (415) 492-9411-Robert 
Parker 

1996 Sottimano Barbaresco Gaia Principe Vigna del Salto 
RATING: 89 points 
PRODUCER: Sottimano 
FROM: Gaia Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 2001 - 2015 
SOURCE: WA, #124 Aug 1999 

The 1996 Barbaresco Gaia PrincipeVigna del Salto is a 
wine of both richnessand structure. Its dark ruby color 
isaccompanied by an intriguing nose ofspice box, 
tobacco smoke, cedar, andcherry liqueur. The wine is 
dense,medium to full-bodied, and structured,with 
moderate tannin. It requires severalyears of bottle age. 
Anticipated maturity:2001-2015. A Marc de Grazia 
Selection,various American importers, includingMichael 
Skurnik, Syosset, NY; tel. (516)677-9300, Vin Divino, 
Chicago, IL; tel.(773) 334-6700, and Estate Wines, 
Ltd.,San Rafael, CA; tel. (415) 492-9411-Robert Parker 

1995 Sottimano Barbaresco Cotta Vigna Brichet 
RATING: 88 points 
PRODUCER: Sottimano 
FROM: Cotta Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 1998 - 2001 
SOURCE: WA, #119 Oct 1998 

The 1995 Barbaresco Brichet possesses adeep ruby. The 
nose exhibits sweet,intense cedar, smoke, and black 
cherryfruit. In the mouth, the wine is 
mediumbodied,ripe and long with a plush texture,and 
round, evolved, attractive flavors. Drinkit over the next 
2-3 years.Complex, forward, sexy 1995 
Barbarescoshave been produced by Sottimano.A Marc 
de Grazia Selection, variousAmerican importers, 
including MichaelSkurnik, Syosset, NY; tel. (516) 677-
9300,Vin Divino, Chicago, IL; tel. (773)334-6700, and 
Estate Wines, Ltd., SanRafael, CA; tel. (415) 492-9411-
Robert Parker 

1995 Sottimano Barbaresco Pajore Vigna Lunetta 
RATING: 86 points 
PRODUCER: Sottimano 
FROM: Pajore Treiso, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: - 2000 
SOURCE: WA, #119 Oct 1998 

The 1995 Barbaresco Vigna Lunettadisplays an evolved 
medium garnet colorwith considerable amber at the 
edge. Thenose offers up sweet cherry fruitintermixed 
with cigar smoke, fruitcake,and tobacco notes. Evolved, 
sweet,round, straightforward, lush, 
mediumbodiedflavors suggest this wine is idealfor 
drinking now and over the next 1-2years.Complex, 
forward, sexy 1995Barbarescos have been produced 
bySottimano.A Marc de Grazia Selection, 
variousAmerican importers, including MichaelSkurnik, 
Syosset, NY; tel. (516) 677-9300,Vin Divino, Chicago, IL; 
tel. (773)334-6700, and Estate Wines, Ltd., SanRafael, 
CA; tel. (415) 492-9411-Robert Parker 

1989 Sottimano Barbaresco Cotta Vigna Brichet 
RATING: 87 points 
PRODUCER: Sottimano 
FROM: Cotta Neive, Barbaresco, Piedmont, Italy 
VARIETY: Nebbiolo 
DRINK: 1994 - 2006 
SOURCE: WA, #92 Apr 1994 

This eccentric smelling and tasting winestood out in my 
tastings as being differentfrom its peers. While the wine 
reveals thesweet, jammy, cherry character of the 
1989vintage, it also possesses pronounced,atypical pine 
tree-scented (i.e., anevergreen forest) aromas. The 
wineexhibits excellent concentration, medium tofull 
body, and moderate tannin in the longfinish. Although 
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it should drink well for thenext 10-12 years, given its 
kinky aromaticprofile, it will be controversial. No 
knownAmerican importer.-Robert Parker 

 

 

 

 


